
 

 

saucepan, mixing bowl, measuring jug, 

tablespoon, wooden spoon, 

flour dredger, baking tray – floured,  

pastry brush, small bowl, cooling wire  

 8  60 minutes 

20-25 minutes 

 cereals containing gluten, 
milk 

100ml milk  

100ml water  

1 tablespoon vegetable oil  

150g strong bread flour 

50g wholemeal bread flour  

1 x 7g sachet easy-bake (microfine) yeast 

1 teaspoon caster sugar  

1 teaspoon mixed spice  

75g mixed fruit  

milk for glazing  

 

For the cross:  

70g plain flour  

4-6 dessertspoons water  

 

 Place the milk and water in a saucepan and heat gently. Then add the oil and set aside  

until the liquid is just warm to the touch. 

 

 Place the flour, yeast, sugar, mixed spice and mixed fruit in the mixing bowl and make a  

‘well’ in the centre. Gradually add all warm liquid and mix with a wooden spoon to a soft  

dough (NB. you may not need to add all of the liquid!). Sprinkle the work surface with flour  

and knead the dough until it is smooth and springy to the touch. 

 

 Divide the dough into 8 pieces. Shape each piece into oval rolls. Heat the oven to 200
o
C / 

Gas 6. 

 

 Place the rolls on a baking tray and brush the surface with milk.  

 

 To make the cross, firstly mix together the flour and water to make a thick paste and then  

knead gently on a floured surface. Cut the dough in half, then with your hands roll each  

piece into a long then sausage shape. Finally cut ‘sausages’ into 8 even pieces and make a  

cross on top of each scone. 

 

 Leave the rolls in a warm place for rise to twice thier size, then gently brush with milk again  

and bake in the oven for 20-25 minutes until golden brown and sounding hollow.   

 

 Once cooked, leave to cool for 20 minutes on a cooling wire and then serve. Any leftovers  

can be frozen for a later date.  


